Midori Spring Ceremonial Matcha Is Highly Regarded By Top Tea Bloggers As One Of 

The Best 

Midori Spring 

1888 Press Release - Truly authentic japanese matcha green tea reviewed by tea lovers. 

San Francisco, CA - The leading Matcha Green Tea product from Midori Spring has been praised by tea 
enthusiasts and bloggers. Favored among consumers for their unparalleled quality the Midori Spring Gold 
Class Ceremonial is one that "Matcha enthusiasts would immediately recognize as top-notch Matcha!". 

"The flavor is outstanding. This is a really top-notch, high quality Matcha. This is the kind of Matcha that is 
used in Japanese tea ceremony because it's of the best quality. Sweet! Not a hint of bitterness. Smooth and 
buttery. No chalkiness or gritty texture. The flavor has hints of berry and cacao in it's complex layers. It's 
vegetal. It's a bowl of Matcha perfection," says top tea enthusiast from the popular tea blog, 
sororiteasisters . com . 

From its popularity standpoint and numerous health benefits, japanese matcha green tea is quickly 
becoming a new must have staple in any home. The vividly green and nutrient rich tea originated from 
Japan where studies have shown it can provide 137 times more antioxidant power than traditional green 
tea. Recent consumer reviews have also shown that matcha can give you numerous health benefits, which 
include a steady supply of energy paired with the ability to help support metabolism. Various grades of 
Matcha can be enjoyed as a brewed tea or used in cooking to enhance food flavor. 

The Gold Class Ceremonial Grade Matcha is packaged in a 30g food grade canisters to preserve freshness. 
Midori Spring is also known for maintaining third party certifications, ensuring that their products are 
Vegan, Kosher, and USDA Organic certified. Midori Spring is making an effort to bring premium grade 
matcha products to the US in order to provide tea drinkers with the best product available. 

The Midori Spring Gold Class Matcha is available can be found at www.midorispring.com or on Amazon. 
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